Old-fashioned slow-ba 
pudding 
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1 quart milk 
% Cup raw white rice (not instant) 
% Cup granulated sugar 
1 teaspoon vanilla 


king rice 


1 teaspoon butter (optional) 
Ya teaspoon salt 
% teaspoon nutmeg, or to taste 
% Cup raisins (optional) . ’ 


Combine all the ingredients in a but- 
tered 1’4-quart casserole dish. (Some 
suggested adding the raisins after the 
first hour of baking.) Bake, uncovered, 
at 325 degrees for 2% how 8, stirring 
frequently. Do not stir for the final half- 
hour of baking if you wish the finished 
product to form a brown crust on top. 

Variations: Add grated lemon peel or 
cinnamon, or substitute evaporated milk 
for part. of the whole milk. Some ver / 
sions call for much more sugar. %" 


